Microbiological Criteria for Food 1, 2.
Microbiological criteria can be separated into standards, guidelines and specifications. These criteria are applied to reduce potential health hazards associated with foods and to evaluate food quality. Microbiological criteria must be realistic, enforceable and consistently applied. In fulfillment of their responsibilities to consumers, both regulators and food purveyors will continue to improve and to establish new microbiological criteria for food.